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solder roll with automatic temperature con- 
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insures Superior Solder Fillets. 


mixture is more exact; optimum heat main- 
tains an even flow of solder. Result: fewer 
rejects because of solder voids * Low Main- 
tenance * No fire checks 
* No oil in air-gas mixture. 


(R) * No periodic overhaul. 


* No moving parts in 
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